


Troop 928 
Cookbook recipes 


By Dennis ieee" 53 





Introduction 


The Troop 928 cookbook is very extensive. As such it may 
be difficult to use on campouts or on backpacking trips. 
There are some recipes that the scouts enjoy time and time 
again. For the older scouts, they may know the recipe by 
heart. But the newest scouts may need the recipe to follow. 
Therefore, this small book is an attempt to assist by placing 
the popular recipes into card format, so they can be 
printed out and taken on the campout. 

















Ch. 1 
Breakfasts 





reakfasts are important at home, at camp or on the trail. 
The meal should be nutritious, easy to make, and delicious 
to eat. 





B 


"Cooks are not found wandering in the woods. Nor do Scouts fry 
an egg on the first try. Guide them, teach them, but don't do 
everything for them." 


Ed Bailey, Denver Area Council, Centennial District 


Troop 928 has families from all over. They bring knowledge and 
experiences from all over the world. And along the way, a few 
good recipes. Friends and relatives agree that you may have these 
secret recipes only on one condition. That you add your own and 
pass on the total to others. 


Take special note of any dietary needs of the Scouts and adults. 
Allergies to foods are common. 


Be mindful of the ingredients of your recipes. There may be hidden 
allergens and foods that can not be tolerated. 


Top eight food allergies 


The eight foods listed below account for an estimated 90% of food 
allergies. 


¢ Milk e Eggs ¢ Peanuts ¢ Tree nuts ¢ Fish 
¢ Shellfish * Soy ¢ Wheat 


Remember there are other food allergies that make up the 
other 10% Gluten can also be an issue. Check with parents as 
well as the scout. And remember religious restrictions as well. 


The Golden Rules of Food Safety 


ALWAYS WASH YOUR HAND BEFORE AND AFTER 
HANDLING FOOD. ALWAYS WASH YOUR HANDS AFTER 
USING THE REST ROOM. 


When preparing food, keep surfaces and utensils clean. Use one 
cutting board for raw meats. Use another board for fruits and 
vegetables that won't be cooked. 


WASH YOUR HANDS BETWEEN EACH TASK! 


Keeping a clean kitchen area saves on cleaning up after the meal 
and keeps food related illnesses at a minimum. A clean heavy 
plastic sheet can declare kitchen boundaries at the camp site. We 
don’t always have tables, but the ground is there. So claim a space 
in the cooking area for yourself, your patrol, or crew. This will not 
be near tents. 


NO one walks through or on my kitchen. 


Read the preparation directions twice before beginning. 


The Better Bator - Wanza Batter 


SKILLET Lou Bator T928 


2 cups flour 

4 tsp. baking powder 

1 stick melted margarine 
2 eggs (minus shells) 


1 cup buttermilk 


Mix above ingredients then add regular Homogenized 
milk 'till batter is right consistency. One half measures of 
above works as well. GRRREAT Pancakes !!!! 


Ranch House Potatoes SKILLETS 


1/2 bag small potatoes, 
1 dozen eggs, 
1 pound sausage or bacon 


On the afternoon before leaving, wash potatoes with water, 
piercing skins with knife. Microwave until almost cooked. Place 
in refrigerator/ice chest until ready to make recipe. 

(Flat non-stick griddle) 

Fry sausage/bacon, then drain well. Break bacon or any large 
sausage pieces into bits. 

(Large non-stick skillet) 

Slice potatoes thin (less than 1/4 inch). Use left over grease from 
meat to fry potatoes in, breaking large pieces. Turn potatoes to 
brown well. Add meat. 

Break eggs on top of potato/meat mixture, and stir to cook 
eggs. Serve immediately to 8 hungry persons. 
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Ants in the Oatmeal Dick Ross T928 


ONEPOT 


Regular oatmeal (not instant) with brown sugar, 
raisins & nuts, canned fruit 


Possible additions: dried cranberries, cinnamon, 


Maple syrup, milk, apple chunks 


BREAKFAST BURRITOS 
Yield: 3 Servings 


1/2 lb. Sausage or bacon 

4 Eggs 

6 Flour tortillas 

1/2 cup Shredded cheddar cheese 


Brown the sausage or bacon. Drain the fat. Whisk the eggs 
and milk slightly. Add to sausage over a medium high. 
Mix together as in scrambled eggs. Warm flour tortillas on 
a hot griddle. Put egg/sausage mixture on warmed tortilla 
and sprinkle with shredded cheddar cheese. Fold the 
tortilla making a burrito. Serve with salsa of your choice. 





Spamble Eggs 
SKILLET 


Michael Vesely T928 


1 can (7 0z) SPAM or ham 
12 eggs 

1/2 cup Sanalac instant milk 
2 Tbi. dried onions 

2 Tbi. dried green pepper 


Dice the SPAM and fry in large pan. Crack and stir the 
eggs and milk with a whisk in a large bowl. Leave the 
egg shells out. Hydrate the dried onion and peppers, 
then add to the SPAM. Fold the eggs over the SPAM 
and spamble them. Serve to 6 Scouts 


Egg in the Nest 
SKILLET & Griddle 


Big Bird 


1 piece bread, 


1 egg, 
1 Tbs. bacon grease or shortening 


On low heat, melt grease in fry pan. Cut a hole in 
center of bread for the egg. Butter both sides of the 
bread. Place bread in fry pan. Break egg over hole 
of bread and pour out egg. Fry egg and bread, Flip 
once and serve. Season to taste 
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New Mexico Omelet 
SKILLET 


Philmont Training Center 


ground sausage 
onion cheese 


Eggs 
green pepper 


Sauté onions and green pepper and brown the 
ground sausage. Break the eggs into the mixture and 
scramble. add cheese last, melt and serve. 


Maple-Flavored Syrup by McCormick 


homemade Maple-Flavored Syrup on pancakes, waffles or French 
toast. Makes 1 2/3 cups or about 7 (1/4-cup) servings. 
Prep Time: 5 minutes 


1/2 cups light corn syrup 

1/4 cup packed brown sugar 

2 tablespoons water 

1 teaspoon McCormick® Imitation Maple Flavor 
1 teaspoon McCormick® Pure Vanilla Extract 


1. Mix corn syrup, sugar and water in medium saucepan. 
Stirring constantly, bring to boil on medium heat and boil 2 
minutes. 

2. Stir in maple flavor and vanilla. 





Peachy Dutch Oven French Toast 


1 dozen eggs 

1/2 teaspoon vanilla extract 

1 loaf French or Italian bread, sliced 
1/2 pound butter or margarine 1 pound brown sugar 
3 (16 ounce) cans peaches, drained and quartered 


2 cups milk 
1 tablespoon cinnamon 


Heat a large Dutch oven by covering it with coals for 15 minutes. Beat the eggs, 
milk, vanilla extract and cinnamon in a large mixing bowl. Slice the bread and let it 
soak in the egg mixture. Remove preheated oven from coals and melt butter in the 
bottom. Add brown sugar and mix well with butter until caramelized. Put the drained 
peaches over the caramelized sugar. Place the egg/bread mixture on top of the 
peaches, cover with lid and return the Dutch oven to the coals. Bake 45 minutes at 
about 350 degrees F (medium hot coals. Cooking time is shorter if the temperature is 
higher, but watch the edges so they don't burn). For the first 10 minutes, use coals 
only on the bottom. Then add coals to the oven top and continue baking until done. 
With the caramel topping, you probably won't even need syrup. 

Serves 8. 


Vienna Toast SKILLET 


sliced bread 

Jam 

2 eggs 

1 tsp. sugar 

1/4 cup milk 

cinnamon powder sugar 


Make a Jam sandwich. Beat 2 eggs per person (4 pieces of 
toast). Add a little sugar, cinnamon, milk, and water. Dip 
sandwich in egg mixture, fry like French toast. Dip fried 
sandwich in powder sugar. 
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CINNAMON FRENCH TOAST 
SKILLET & Griddle 


Pierre DeFeet 


1 loaf white sandwich bread 

1 1/4 cups milk 

12 eggs, beaten (minus shells) 
1 Tbs. sugar from home 

1 Tbs. cinnamon from home 


In amedium pot, whisk together eggs, milk, cinnamon, and sugar. 
Heat griddle, Keeping well greased. Dip each slice bread in egg 
mixture. Pat each side to coat well. Fry on griddle until each side 
is golden brown. Serve with powdered sugar or syrup. 

serves 1 patrol 


True Grits 
ONEPOT 


A. J. Anonymous 


1/2 cup Instant Grits 
1 T. Bacon Bits 
dash Molly McButter 


Boil Water, add grits, Bacon Bits, Molly McButter.... 
eat with an attitude. 


Add cheese or cooked egg as well. 























Trail Peak Trail Mix Philmont Training Center 


1 cup Chex’s cereal, rice, corn, wheat or mixed 
variety 
1 cup M&M’s 
1 cup salted peanuts 
or dried roasted peanuts 
1 cup raisins 


mix in a Zip lock bag and eat on the trail. 


Microwave trail bars 
2 cups rolled oats 1/2 cup melted butter 

1/2 cup brown sugar 

enough syrup to coat oats (maple syrup, corn syrup or even 
honey) 14 cup 


This is a recipe without exact proportion. Just try it. Take about 2 
cups rolled oats and place them in a microwave-proof pan (like the 
kind you use for Rice Krispies) Add about 1/2 cup melted butter 
and 1/2 cup brown sugar Add enough syrup to coat oats (maple 
syrup, corn syrup or even honey have all worked well in the 
past) Mix well and spread flat in the pan. Put in microwave until 
syrup starts to bubble. Let cool, then cut into squares. This recipe 
can be altered to taste and will change significantly when different 
syrups are used. Some will come out very crunchy and some will be 
chewy. If cooked for too long, it can be broken up and eaten like 
gorp! Good luck! 


Donny’s Mix Bag 
1 cup Pretzels 

1 cup Chex Mix 

1 cup nuts 

1 cup M&M’s 


Donny Shaheen T928 


Mix and eat and share with your buddies 


FLT Mix 


1 Bag Dried Mango 1 Cup Dried Cherries 

1 Cup Popping Raisins 1/2 Cup Dried Apricots 
1 Cup Roasted Salted Peanuts 

1 Cup Roasted Almonds’ 1 Cup M&M’s 


Mix in a 2 gallon zip lock bag. Makes enough for 4 people for 
about 4 days. 


Original CHEX Party Mix Chex box 


6 tablespoons margarine or butter* 
“Do not use spread or tub products 
2 tablespoons Worcestershire sauce 3/4 teaspoons garlic powder 
1 1/2 teaspoons seasoned salt 
1/2 teaspoon onion powder 
1 cup mixed nuts 
1 cup pretzels 
1 cup garlic-flavor bite-size bagel chips or regular-size bagel 
chips, broken into 1-inch pieces 
3 cups Corn Chex® cereal 
3 cups Rice Chex® cereal 
3 cups Wheat Chex® cereal 


Heat oven to 250°. Melt margarine in large roasting pan in oven. Stir in 

seasonings. Gradually stir in remaining ingredients until evenly coated. 

Bake 1 hour, stirring every 15 minutes. Spread on paper towels to cool. 
Store in airtight container. 12 cups snack. 





Cheesers 
SKILLET 


Troop 928 


Tortillas 
Monterey Jack cheese 
Salsa 


Heat a tortilla in skillet; place cheese and salsa on 
top. Place another tortilla on top, flip and heat until 
cheese is melted. Cut in 4's and eat as you make 


Walking Apple 


1 large apple 
Peanut Butter (plain or chunky) 
raisins 


Take a large crisp, juicy apple and cut the top and 
stem off. Scoop out the core, leaving the bottom 
on. In the hole place several tablespoons of 
peanut butter and raisins. Place the top back on 
and wrap in foil or other wrapping. Eat while 
walking down the tail. 
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Honey Peanut Squares From Cheerios 
1/2 cup sugar 

1/2 cup honey or light corn syrup 

1/2 cup peanut butter 

3 cups Cheerios® cereal 

1/2 cup salted peanuts 


Butter square pan, 9 x 9 x 2 inches. Heat sugar and honey 
just to boiling in 3-quart saucepan over medium heat, 
stirring occasionally. Remove from heat. 

Stir in peanut butter until smooth. Stir in cereal and 
peanuts until evenly coated. 

Pat mixture evenly in pan, using buttered back of spoon. 
Cool 1 hour. For squares, cut into 6 rows by 6 rows. 


GORP Balls Helen Singh 


The Leader, April 1984 


1/3 cup each raisins, dried apples, apricots, dates and 
coconut. Add 1/2 cup sesame seeds 

1/3 cup walnuts 

2 cups peanuts. 


For the glue, use 1 cup chocolate chips, melted 
1/3 cup honey 
1/2 cup peanut butter. 


Each Scout should have his own bagful to ration out to himself 
so that it lasts the duration of the trip. Our favorite is GORP balls; 
chopped dehydrated fruits and nuts "glued" together with honey, 
peanut butter and melted chocolate chips and rolled in icing 
sugar. 
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Chicken Quesadillas James Thorne T928 


POT & SKILLET 


Sloppy Joes 


Brown 4 Ib. lean ground beef in a large skillet; drain 
fat. 

Add 3 Tbsp. Sloppy Joe Mix, 1/2 cup water, and 1 
cup ketchup or crushed tomatoes. 24 buns 


2 tortillas for each quesadilla 1 whole chicken 
2 Ib. Monterey Jack cheese Salsa, hot or mild —=1 onion 
1 Green pepper 2 Tbs. finely chopped cilantro or parsley oil 


Cook a whole cleaned chicken in large pot of water until meat falls from bone, 
about 2 hours. Debone and chop chicken, set meat aside, save Stock for 
tomorrow's soup. Grate the cheese, set aside. Simmer sliced onions and green 
peppers with a little oil. Add salsa and chicken. On a lightly oiled griddle, heat 
tortilla, add meat mixture and grated cheese. Top with another tortilla. Flip and 
melt cheese. Cut into quarters and serve. Add Guacamole, sour cream, lettuce, 
Eat 


Bring to a boil, reduce heat, cover pan, and simmer 
5-10 minutes until thickened. 


Instead of cooking a whole chicken, use can heat canned chicken. 


Hot Chicken Sandwiches Ed Bailey 
FOIL 


Grilled Pizza Sandwiches (Pie Iron) 
Servings: 6 


2/3 c Pizza sauce (canned) 8 Slices bread 
4 Large slices salami 4 Slices cheese 
1 Garlic powder 1 Butter or margarine 


1 can boned chicken 1 cup chopped celery 
1/4 cup sliced ripe olives 
1/4 cup shredded jack cheese, 1/4 cup mayonnaise 


1 tsp. ion flak h 
Spread pizza sauce on one side of each bread slice. Top eb Cry Onion lakes ampurgen Rule 


one slice with salami slice then cheese slice. Sprinkle with 
garlic powder. Top with second slice of bread, sauce side 
down. Butter both sides. and close the pie iron. Place in 
coals of fire for a few minutes on each side, checking to 
make sure it doesn't burn. 


Combine 1 can boned chicken, 1 cup chopped celery, 1/4 cup 
sliced ripe olives, 1/4 cup shredded jack cheese, 1/4 cup 
mayonnaise, 1 tsp. dry onion flakes, and spread on hamburger 
buns. Wrap in double heavy foil and heat over coals 15-20 min. 
(serves 3-4) 





Taco Noodles 


1 Ib hamburger Salt & Pepper 

1 envelope taco seasonings 

1 cup salsa 2 cups of water 
8 oz. Rotini pasta 

1 122 cup shredded Mexican cheese 


Brown and drain hamburger, add Salt, Pepper, 
and taco seasonings. Add salsa and water. 
Bring to boil. Add pasta and simmer, covered 
for 15 minutes. Stir in the cheese and let sit for 


Aztec Toothpicks Ed Bailey NO-COOK 


cream cheese 
cinnamon 


Tortillas 
brown sugar 


Heat a white flour tortilla in a skillet; soread 
cream cheese on tortilla; sprinkle on brown 
sugar; sprinkle on a small amount of cinnamon; 


Frito Pie So Old, | forgot 


1 can chilli 
6-8 small bags Frito’s corn chips 
shredded cheese 


Cook up pot of chili (homemade or canned). 
Buy individual size bags of Frito’s corn chips. 
Cut an X on front of bag and open. Put chili on 
top of the chips, and shredded cheese. And 
you have portable lunch time Frito Pie. 


Pita pocket Frito Pie EI Paso Pete 


1 pk. Pocket Bread 

1 can Wolf Brand Chili, this is a Texas recipe not 
a Nebraska one. 

1 large bag Frito’s Corn Chips 

8 oz Grated Cheddar Cheese 


Heat Chili, put some chips in the Pocket bread and 
spoon chili on top. Add more chips and cheese. 
Eat as many as you can. 
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jomnaro were 


Mexican Macaroni Recipe 


3 boxes of instant macaroni and cheese 
1 lb ground beef 

2 cans whole kernel corn 

1 package dry taco seasoning 

water 


Boil water for macaroni. 


Brown hamburger and add seasoning mix and water as 


instructed on package. 

Cook macaroni as instructed on box. 

Add strained corn to hamburger and mix until heated. 
Add hamburger, corn, and dry cheese mix to macaroni. 
Mix thoroughly to distribute cheese mix evenly. 


30 Minute Stew Recipe 
Required: 
1 pot with lid 


1lb hamburger 2 Tbsp Worcestershire sauce 

2 med potatoes, unpeeled and cut into small pieces 
2 Tbsp minced onion 1 1/4 tsp salt 

1 tsp instant beef bouillon 

1 160z can diced tomatoes and juice 

1 80z can cut green beans and juice 


Brown hamburger in pot and drain. 

Add all other ingredients and stir. 

Cover and cook for 30 minutes, stirring occasionally. 
Serves about 4 
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Crescent Rolls on a Stick Modern time favorite 


tube of refrigerated Crescent rolls 
Butter or margarine 
Jam, jelly or honey 


Using a thick green stick about 1 inch in diameter, 
wrap the dough for a crescent roll spiral fashion 
around the tip of the stick. Leave space with the spiral 
for the heat to reach all of the dough. Press the ends 
of the dough to the stick to stick to the stick..... Hold 
the stick over coals for 15-20 min., turning frequently 
as you salivate. When golden brown, slip the roll of 
the stick and spread with butter, jam, jelly, or honey. 
plan for 1-3 rolls per Scout. 


Boy Scout Potatoes B. Powell? 


FOIL 


Potato Carrot 
Crumbled hamburger patty 
Small onion Salt & Pepper margarine 


Slice the Potato into 1/4 inch slices. Peal and 
slice the onion and carrot. Place in the middle of 
an envelope foil wrap with salt, pepper, &a 
dollop of margarine. Add 1 Tbs. water. Seal the 
Wrap and place on coals for 15-20 minutes 





Jambalaya 


1 Ib. Smoked Sausage - ham - cooked Chicken - or 
Shrimp 

1 box Zatarain’s Jambalaya Mix 

2 1/2 cups water 

1 tbsp. Vegetable oil 


Mix all in a 3-quart saucepan until well blended. Bring to 
boil. Reduce heat to low. Cover. Simmer 25 minutes or 
until rice is tender. If using Shrimp, add during last 5 
minutes of cooking time. 


Remove from heat, Let stand 5 minutes, then fluff with fork 
before serving. Serves 3-4. 


SPAGHETTI AND MEAT SAUCE 


Serving Size :8 

1 Ib Ground Beef 1/2 cup Chicken Broth 
1/2 Ib Bulk Spicy Italian Sausage 

1 pk (80z) Chopped Fresh Mushroom 

1 Ig Onion -- chopped. 1 tsp Italian Seasoning 
Clove Garlic -- minced 1 tsp Seasoned Salt 

1 cn (280z) Tomatoes * Bay Leaf 

1 cn (60z) Tomato Paste 

1 Ib Uncooked Spaghetti 


Cut up tomatoes and UN-drained In dutch oven, cook beef, 
sausage, onion and garlic. Drain. Add next 7 ingredients. 
Simmer 30 mins. Prepare spaghetti according to package 
instructions. Drain. Serve sauce over hot spaghetti with 
grated Parmesan cheese. 


Kit Carson Pie Philmont 


DUTCH OVEN 


2 Ib. lean ground beef 

1 onion 

2 pkg. sloppy Joe seasoning mix 
2 6 oz. cans tomato paste 

2 cups water 

1 16 oz. pkg. refrigerator biscuits 


Brown the beef and onion. add seasoning mix, tomato paste 
and water. Stir and bring to boil. Place the biscuits over the 
mixture and bake for 15-20 minutes or until biscuits are brown. 
Serves 4-6 or one Scoutmaster 

You can also add a can of sweet corn 


Easy Beef Stew and Dumplings 
Troop 421 Onepot 


1 - 11/2 Ib can beef stew 
1 pkg. biscuits 


Place stew in 3 quart saucepan. Add 1/4 cup water 
and stir. Bring to a boil over medium heat. Place 
biscuits on simmering stew. Cover tightly. Turn heat 
to low and simmer 10 to 15 minutes. servers 4 











Monkey Bread Recipe 


1/2 stick butter 
1/4 cup sugar 
2 Tbsp cinnamon 


2 rolls of Pillsbury biscuits 
1/4 cup brown sugar 


Set dutch oven over a couple coals to warm up, then 
melt the butter in the dutch oven. Tear or cut each 
biscuit into quarters. Mix sugar, brown sugar, and 
cinnamon in plastic bag. Drop each quarter biscuit 
into bag and shake to coat well. Place biscuits in. 
dutch oven. Stir all the biscuit pieces once to cover in 
butter, then arrange them into a single layer. Bake at 
350 degrees for 30 minutes. Serves 6 to 8. 

Use a bundt pan or ring pan inside the dutch oven 


Sprite Dump Cobbler 


2. Cans Fruit pie filling 
1. (18 ounce) box yellow cake mix 
1. (12 ounce) can Sprite 


Place fruit in bottom of dutch oven. Sprinkle cake mix 
over the top, making sure there are no lumps in the 
cake mix. 

Slowly pour the soda over the cake mix. 

Cover and bake for 25-35 minutes. Turn 1/4 turn every 
10 minutes. 

You can use a deep cake pan in the dutch oven to 
keep things cleaner. Raise the pan with a couple of 
pebbles for heat circulation. 


Campfire Pie Iron Pies Recipe 


1 loaf bread 
brown sugar 


1 can apple pie filling 
1/4 stick butter 
cinnamon 
Notes: 
Have a handful of irons for a group campfire. 
Have a choice of apple, cherry, or blueberry filling. 
Have whipped cream. 


Heat pie iron for a couple minutes. Open pie iron and 
rub inside with stick of butter. Sprinkle sugar in both 
sides of iron. Place slice of bread on one side of iron. 
Top with spoonful of apple pie filling. Sprinkle on 
cinnamon and brown sugar. Place on second slice of 
bread and close pie iron. Hold over campfire for 2 
minutes, flip, and hold 2 more minutes. 


Choco-Chip Pie 

1 graham cracker crust pie shell 

1 package instant chocolate pudding and pie 
filling 

Dream Whip instant Mix (hard to find now), use 
Cool Whip dried milk powder. 

1/2 cup chocolate chips (or pick out from your 
GORP) 


Mix the pudding mix, water, and milk. Let set for a 
few minutes and then fold in the chips. Pour into the 
crust. Whip up the Cool Whip mix and top the pie. 
Sprinkle a few chips on top. Great for that surprise 
birthday party at camp. 

Serves 6 or 1 





Apple Fritters Wisconsin favorite 
1 cup prepared pancake batter 

2 large firm apples 

sugar 

cinnamon 


Peal and core apples, then cut into wedges. Dip each 
wedge into prepared pancake batter. Fry in hot grease till 
golden brown. Drain on paper towels. Coat with cinnamon 
-sugar mixture while still warm 


Peace Pie 


Angle Food Cake 
Peaches 
Whipped Cream (Dream Whip) (or Cool Whip) 


Layer slices of Angle Food Cake in a tin pie pan. cover 
with peaches, Fresh, canned, or rehydrated 
Top with whipped topping. 


Optional cinnamon sprinkled on peaches 
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Apple or Fruit Crisp, for the Trail 


Serves 1 


1 package instant oatmeal 

dash cinnamon 

3/4 cup dried apples — chopped or dried peaches, or fruit bits 
1/8 cup flour 

1/8 cup margarine 

1/8 cup sugar 

water 


Place apples in a pot and cover with water to rehydrate. 

Mix oatmeal, cinnamon, flour, Sugar, and margarine. 

Spread the crisp mixture over the apples and bake for 15-20 
minutes. Do not burn on the one burner stoves. 

Move the heat or create a pot oven. 


Chocolate Tortillas © A Swiss Miss From El Paso 


Skillet 


2 flour tortillas 
chocolate bar or chips 
mini Marshmallows 
vegetable. oil 


Heat skillet with oil, Add tortilla. Add chocolate chips or 
pieces of bar and the marshmallows. Cover with second 
tortilla and flip. Cover until chocolate melts. 





Recipe serving sizes 





So the recipe serves 4 and you have more scouts in the patrol, now use 
your math skills. Increasing from 4 to 8 or 12 can be easy. But 


increasing from 4 to 6 or 7 will be harder if you have canned goods 
















































































Fresh or dry ramen noodle 4 servings 8 servings 
Vegetable broth 8 cups 16 cups 
Tamari or soy sauce 1/4. cup 1/2 cup 
Dried shiitake mushrooms 1 | oz 2 | oz 
Vegetable oil (divided) 1/2 cup 1 cup 
Small yellow onion 1 2 

Fresh garlic cloves 1 tbsp 2 tbsp 
Fresh ginger (peeled) 1/2 inch 1 inch 
Butter 1 tbsp 2 tbsp 
Miso paste 1 tbsp 2 tbsp 
Wine vinegar 1 tbsp 2 tbsp 
Baked tofu 6 oz 12 oz 
Baby spinach 10 oz 20 oz 
Fresh shiitake mushrooms 10 oz 20 oz 
Eggs 4 8 
Green onion 4 oz 8 oz 
Sesame salt (Gomasio) 

Toasted sesame oil with hot chili 
































Conclusions and 
Recommendations 


1. Keep in mind the general requirements for camping and 
backpacking recipes. They should be nutritious: having 
the necessary Protein, Starches, Fruit, Vegetables and Dairy. 


2. The recipes need to be tasty. So scouts will enjoy the food 
and eat it all for the Fuel they need for their bodies. 
Seasonings should be considered, but be careful about 


over seasoning. 


3. Allergens and Cultural preferences are important when 
planning menus for patrols and larger groups. Ask scouts 
and their parents. Try turkey sausage instead of pork 
sausage. Check the labels on all foods for hidden 
ingredients. 


4. Ease of preparation is important. Having an ingredient list 
of 30 items and complex cooking are not necessary. Keep 
it simple. A hungry patrol does not want to wait for long 
cooking times. 


5. Practice at home the recipes you plan to make at camp. On 
the trail is not a good place to cook something for the first 


time. 


6. Keep it clean. Food preparation does not need to be done 
on the ground. Keep the dirt and pine needles out of the 
pot. They’re not seasoning. 5 miles down the trail is not the 
time to get sick. WASH YOUR HANDS 





Practice cooking at home builds confidence and skills. 


When in doubt, ask your SM or ASM. Others in your group 
may have the same question, but may be too shy to ask. 


The recipes in this book are only a sampling of the 
Thousands available to you. Feel free to modify or to 
experiment on your own. But practice and taste, before 
making for your patrol. 


Meals that serve 4 can be doubled to make 8. Know your 
serving sizes of the recipes for the size of your group. 


10. What other recipes should be in this Recipe Card book? 


